INTRODUCTION
Spoilage of different fruit juices and related products by lactic acid bacteria is not uncommon. Among the foods more susceptible to spoilage are those such as most wines, wine coolers, eiders and certain soft drinks, that have not undergone thermal treatment.
At present, there is a tendency to use less or to omit S02, an effective inhibitor of lactic acid bacteria at low pH level (LIU and GALLANDER, 1983; WITTER et al, 1958) , in fruit products due to its allergenic role in sensitive individuals (STEVENSON and SIMON, 1981) . Some compounds were proposed as possible substitutes of S~: fumaric acid (COFRAN and MEYER, 1970; WIBOWO et al, 1985) , sorbic acid (EDINGER and SPLITTSTOESSER, 1986; PHILLIPS and MUNDT, 1950; SPLITTSTOESSER, 1982) , and benzoic and propionic acids (CHICHESTER and TANNER, 1972) .
